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THE YEAR: 1974. THE PLACE: ATLANTA,
GEORGIA, USA. WHAT HAPPENED 50
YEARS AGO CHANGED THE FACE OF

OUTDOOR COOKING FOREVER.
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Since 1974
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MACHINES. IN THE YEARS TO COME, THANKS TO ED'S EMBRACE
OF CUTTING-EDGE MATERIALS AND EYE-CATCHING DESIGN, A
LOCAL FOLLOWING TURNED INTO A GLOBAL PHENOMENON.
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	50 years of innovation...
	“IT’S SAFE TO SAY THAT THE BIG GREEN EGG HAS OFTEN BEEN IMITATED BUT NEVER EQUALLED AND WE INTEND FOR IT TO STAY THAT WAY FOR ANOTHER 50 YEARS TO COME!”


